The consumption of fresh fruits and vegetables has been correlated with better health and prevention of several illnesses. Fruits and vegetables contain many phytochemicals, such as phenolic compounds and carotenoids, many of them are antioxidants. The objective of this work was to determine the antioxidant capacity (AOC) of 40 horticultural commodities sampled from the markets in Queretaro, Mexico, and correlate it with their phenolic and carotenoid content. AOC was determined by FRAP (ferric ion reducing antioxidant power) and DPPH (2,2-difenil-1-picril-hidrazil). Total carotenoids and total phenolic compounds were measured spectrophotometrically. Results showed great variations between the different commodities. Fruits that had the highest AOC were red bell pepper, guava, 'Ataulfo' mango, yellow bell pepper, 'Manila' mango, green bell peppers, and soursop. Those that had the lowest AOC were carrots, lettuce, black sapote, cucumbers and celery. Hydrophilic extracts of most commodities had higher AOC than the lipophilic extracts. Commodities that had the highest carotenoids content were carrots, celery, yellow and red bell peppers, and papaya. Commodities with the lowest carotenoid content were radish, prickly pear, pineapples, pears, onions, black sapote, banana and apples. Most commodities had high phenolic content. Those with low phenolic content were carrots, limes and white onions. AC measured by FRAP correlated positively with total carotenoids content in red bell peppers, 'Red Delicious' apples, limes and guava, and correlated positively with total phenolic content in avocados, soursop, tomato, 'Manila' mango, papaya and pears. AOC measured with DPPH correlated positively with total phenolic content in hot peppers, limes, 'Tommy Atkins' mangoes, melons, oranges and papaya, and correlated positively with carotenoids content in guava, tomatoes, lettuce, limes and yellow bell peppers.
INTRODUCTION
The consumption of fresh fruits and vegetables has been correlated with better health and prevention of several illnesses. Fruits and vegetables contain many phytochemicals, such as phenolic compounds and carotenoids, many are antioxidants (Yahia, 2009) . Clinical and epidemiological studies have shown that the consumption of natural antioxidant-rich foods such as fruits and vegetables are beneficial to health due to their capacity to prevent some health problems, such as heart diseases and cancer, cataracts, macular degeneration, and neurological diseases, and the beneficial effects of fruits and vegetables are attributed to their high content of antioxidant compounds that diminish the free radical oxidative stress, which is responsible for cellular damage (Yahia, 2009; Garcia-Solis et al., 2008 , 2009 ). However, there is a lack of information regarding the bioactive compounds content and antioxidant capacity (AOC) of many fruits and vegetables. Various methods have been developed to measure the AOC of fruits and vegetables, but results usually vary depending on type of product and the method used. For this reason it is recommended that at least two different methods be used to measure AOC in any given sample. In this study, the content of total soluble phenols (TSP) and total carotenoids (TC) have been measured and correlated with the AOC in 40 fresh horticultural crops sampled in Queretaro, Mexico.
MATERIALS AND METHODS
Forty fresh horticultural commodities (Tables 1 and 2) were studied. All products were sampled from supermarkets in Queretaro, Mexico, and taken to the laboratory of Phytochemicals and Nutrition of the Faculty of Natural Sciences of the Autonomous University of Queretaro. Upon arrival, they were washed, physically and chemically characterized by measuring weight, internal and external color and total soluble solids content (TSS). All products were used at the maturity preferred by consumers for their fresh consumption.
AOC was determined by FRAP (ferric ion reducing antioxidant power), DPPH (2,2-difenil-1-picril-hidrazil), and total carotenoids and total phenolic compounds were measured spectrophotometrically ( 
RESULTS AND DISCUSSION
Physical and chemical characteristics of the forty tested horticultural products were determined at the beginning of the experiment to establish the ripeness stage and quality based on internal and external color, and total soluble solids (TSS) (data not shown). Lettuce had the lowest TSS (2%), while mamey sapote had the highest TSS (19.44%). Color data corresponded with the stage of maturity for each product, indicating for example that papaya, guava, avocado, mango, and prickly pear fruit were ripe, black sapote was over-ripe and nopal was at its horticultural maturity stage as commonly used for human consumption (data not shown).
Results showed great variations between the different commodities with regard to AOC (Fig. 1) . Fruits that had the highest AOC were red bell pepper, guava, 'Ataulfo' mango, yellow bell pepper, 'Manila' mango, green bell peppers and soursop. Those that had the lowest AC were carrots, lettuce, black sapote, cucumbers and celery. Hydrophilic extracts of most commodities had higher AOC than the lipophilic extracts. Table 1 shows the classification of fruits and vegetables according to their antioxidant capacity measured by DPPH or FRAP.
Commodities that had the highest carotenoids content were carrots, celery, yellow and red bell peppers and papaya. Commodities with the lowest carotenoid content were radish, prickly pear, pineapples, pears, onions, black sapote, banana and apples (data not shown). Most commodities had high phenolic content. Those with low phenolic content were carrots, limes and white onions (data not shown).
AOC measured by FRAP correlated positively with total carotenoids content in red bell peppers, 'Red Delicious' apples, limes, and guava, correlated positively with total phenolic contents in avocados, soursop, tomato, 'Manila' mango, papaya and pears (Table  2 ). AOC measured with DPPH correlated positively with total phenolic contents in hot peppers, limes, 'Tommy Atkins' mangoes, melons, oranges, and papaya, and correlated positively with carotenoids content in guava, tomatoes, lettuce, limes, and yellow bell peppers (Table 2) .
CONCLUSIONS
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